Dsert

STRAWBERRY & GINGER SHORTCAKE $12
Strawberry Compote & Rose Cream

BITTERSWEET CHOCOLATE MOLTEN SOUFFLE $14
please allow fifteen minutes
Chilled Anglaise

TAHITIAN VANILLA PANNA COTTA $13
Wild Strawberry-Balsamic Compote

PEACH GALETTE $12
Cinnamon Crumble & Créme Fraiche Gelato

MACARON ICE CREAM SANDWICH TRIO $12
Saffron, Pistachio-Rose, Honey-Orange Blossom,
Marsala Sabayon Sauce

ZESTY LEMON MERINGUE TART $12
Graham Crust & Blueberry Compote

FROG HOLLOW FARM FRUIT BOWL $18
for the table

BLACK TEAS $12
Big Ben english breakfast
The des Lords ear/ grey
The des Moines botanical blend

GREEN TEAS $12
Long Jing single estate
Fleur de Geisha cherry blossom
The du Hammam berries & green date

ROOIBOS $12
Rooibos des Vahines red tea
Chamomile berbal infision
Mint herbal infusion
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